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Banana Tea Bread/Cake! 


173, 2ee. sitted flour 

2 tsp. baking powder 

% tsp. soda 

= esp, salt 

i737ee sort. butter 

2/3 c. sugar 

2 eggs, well beaten 

3 mashed medium -size ripe bananas 


Sift flour, powder, soda and salt, 
Cream butter, adding sugar slowly and 
work until light and fluffy. Add eggs 
and beat well. Add flour mixture alter- 
nately with bananas, a little at a time 
and beat after each addition till smooth. 
Turn into well greased pan of your 
choice: 
in an 8% X 4% X 3 bread pan, bake 
80 min. at 350°, This yields a 
moist bread-like consistency, 


Pieaneou nso Ape Pan, bake 50. min. 
at 350°. This yields a moist cake. 


lt¢ you elect the cake, after cooling 
the finished product for 20 min., sift 
confectioners' sugar atop. 

2you can also add a reasonable amount 
(les cucey Of nuts eraisins, etc. 


Betsey Halpern 


Chocolate Cake 


J/ Ge Ope sugar 

3/4) eee Lour 

TD cocoa 

unbeaten eggs 

3/4 c. naturally sour milk 
tsp. baking soda 

Tb. melted butter 

tsp. vanilla 

pinch of salt 


0 OA el NO OO 


Sift together sugar, flour, and cocoa. Make 
a hole in the middle of dry ingredients and 
add the combined liquid ingredients. Beat 
well and bake in a bread pan or flat pan ate. 
375° for 35-40 minutes. 


Cecil Wooten 
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- Apple Cake 


3 c. apples, grated 

2c. sugar, death dealing white 
15 c. Wesson oil 

SvCweut Lour 

2 eggs, beaten 

2 tsp. vanilla 

1 tsp. cinnamon 

1 tsp. nutmeg 

1 tsp. salt 

lc. nuts (optional) 
1% tsp. baking soda 


Mix well. Coat apples with dry ingredi- 
ents before adding wet ones, Bake at 
350° for 14 hours in a 10" bundt pan. 
Dust with powdered sugar, 


Deborah McClintock 
Orange Cardamon Cake 


box yellow cake mix 
eggs 

Cerorange, juice 

Ge, salad “oll 

tsp. orange rind 
tsp. cardamon, 


rrr Fre 


Mix well, Bake in a bundt pan at 350° for 
about an hour. Dust with powdered sugar. 


Jane Paris 


Stollen 


Ge tlowe 

tsp. baking powder 

c, sugar 

eggs 

c. Quark (cottage cheese pureed in 
blender) 

1 stick butter (without salt!) 

1/3 c. almonds or any kind of nuts 
1/2 1b. raisins 

Optional: 4 drops of bitter almond 
1 tsp, vanilla 

% tsp. cardamon 


PNor ff 


Mix flour and baking powder. Add sugar, 
eges, spices, Quark and make dough, Add 
butter cut in small pieces. Knead again. 
Add raisins and nuts, etc. Form one or 
two loaves and put on greased baking sheet 
dusted with flour, 

Bake at 325° for about 50 minutes, Brush 
on melted butter (unsalted!) and dust with 
powdered sugar. 


Annette Koeppel 
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My Mother-in-law's 
Bundt Chocolate Chip Cake 


1 pkg. Betty Crocker Sour Cream Fudge 
Cake Mix or any fudge cake mix 
GAsour cream 

4 oz. pkg. vanilla instant pudding 
eggs 

censalad oil 

c. water 

c. chopped nuts 

6 oz. pkg. mint or semi-sweet choco- 
late chips 


Pre wor fre 


Mix all but chips for 5 min, at medium 
Speedweeocityin chips by hand, Pour 
into greased and floured bundt pan. 
Bake at 350° about 55 min. Cool about 
20 min. before removing from pan, 


Joyce Penniston 


Lemonade Cake 


1 box yellow cake mix 
1 box lemon jello 
g7juc,.. salad o11 

4 eggs 

2/3 c. water 


Mix well. Bake one hour at 350° and 
top with 1 -6 oz. can frozen lemonade 


and & C,. scar. ; 
a) 6 Jane Paris 


Lemon Crumb Coffee Cake 


3/40¢.. flour 

1/4 c. sugar 

tsp. saLe 

c. shortening 

tsp. baking powder 

eggs, well beaten 

3/4RCenmL ik 

juice & grated rind of 1 lemon 


NtOon Ne ee 


Put flour, sugar and lemon rind into a 
bowl; cut in shortening until mixture 
is crumbly. Reserve 4% c. of these 
crumbs for topping and set it aside, 
Add baking powder to the remaining 
crumbs, Combine eggs, milk and lemon 
juice; add to crumb mixture and beat 
well. Pour into a greased 8 or 9 inch 
Square pan; sprinkle reserved crumbs on 
top. Bake at 350° for 35-40 minutes. 
Cool in pan and serve warm or cold. 


Susan Sutton 
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Banana Nut Bread 


c. butter or margerine 

c. white or brown sugar or 
ae. Of each 

2 eggs 


rm WwW 


2c. flour (add 5 c. wheat germ in 
place of 4% c. flour if you like a 
healthier, crunchy bread) 

4% tsp. salt 

% tsp. soda 

14 c. mashed bananas (about 3 whole) 

4% ¢. chopped nuts or raisins or 


= 
* ¢, of each 


Cream butter and sugar. Add eggs and 
beat well, Combine the dry ingredients 
and stir into creamed mixture alter- 
nately with the mashed bananas, Fold 
Paenuts/raisins last. Pour into 
buttered loaf pan, let stand for 15 
min., then bake in 350° oven for 45 
min. to 1 hour, 

Cynthia Dessen 
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Oatmeal Cake 


c. oatmeal 

e. boiling water 
butter 

esucaT 

- brown sugar 
eggs 

tso. vanilla 

PC. eb Von 

ESparsast 

tsp. soda 

tsp. cinnamon 

Cernuks 


ger 


(er (ey 42) 


PS ee er go oe NO a SS oo 
wr 


Pour boiling water over oatmeal. Cream 
butter and sugar, Add eggs and vanilla 
and the the oatmeal mixture. Sift and 
add dry ingredients, then muts, @ Puce 
a 9" X 11" pan and bake for 35 minutes 
ate 35028 

Topping: 
T. melted butter 
c. brown sugar 
c. evaporated milk 
tsp. vanilla 
c. flaked coconut 
c. chopped nuts 


TE A A Ae ON 


Mix and spread over cake as soon as it 
comes from the oven, 
Dori Doyle 
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One-Step Pound Cake 


2eeCe Tour 

c. sugar 

tepe Sart 

tsp. soda 

E=eeeceteaiemon, peel or 1 c, sour 
cream 

tsp. vanilla 

c. oleo, softened 

eggs 

oz. yogurt (Mandarin orange or 
pineapple) 


rw nt do 


OWPH eH 


Combine in large mixer bowl. Blend at 

low speed, Beat 3 min, at med. speed. 

Pour into greased and floured 10" or 

12 c. tube pan. Bake at 325° for about 
an hour, 


Glaze: lc. powdered sugar 
iuconz 1, lemon. juice 


Carol Smarr 
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COOKIES ¢ PASTRIES 
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Melt-Away Bars 


eo sort. butter 

c. Sugar 

egg, separated 

tsp. vanilla 

c. flour 

c. chopped nuts (optional) 
plain or colored sugar 


ee OE a ol oe 


Combine butter, sugar, egg yolk, and vanilla 
with the flour and 4% c. nuts. Blend well. 
Spread in ungreased 15'' x l1l'' pan. Beat egg 
white until frothy. Spread over bars. 
Sprinkle with % c. nuts and sugar. Bake at 
350° for 25 minutes until lightly brown. 
Cool and cut into bars. 

Cheryl Kapec 


From the undergraduate caucus: 


Brownies 
mec. butter Leu qnet LOUL 
Zc. sugar 1 tsp. vanilla 
3 eggs bets ps, salt 
3 squares (oz.) melted unsweetened chocolate 


O 
Combine all ingredients and bake at 350 
(325° if you use a glass pan) for 40 minutes. 


Susan Tutwiler 
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Sugar and Spice Cookies 


3/4 c. softened margarine 
lc, sugar 

1 egg 

1/4 c. molasses 

Zo Cae LOUT 

2 tsp. baking soda 

1 tsp. cinnamon 

3/4 tsp. cloves 

3/4 tsp. ginger 

L/Aets pesisalt 


Mix together margarine, sugar, egg, and mo- 
lasses; sift dry ingredients together; mix. 
Drop about 2" apart on cookie sheet. Bake at 
350° for 10-12 minutes. Dip tops in sifted 
confectioners' sugar while still warm. 
Makes about 6 dozen. 

Jean Houston 


Oatmeal Cookies 


Cream % c. softened butter and % c. sugar. 
Add 1 egg. Then add 1 c. pecans or walnuts, 
chopped; 1c. chopped dates; % c, shredded 
coconut; % c. chopped candied cherries; 1 c. 
quick-cooking oatmeal; % c. flour; 1/8 tsp. 
baking powder; 1/8 tsp. salt. Mix well. 

Bake on foil-covered sheet at 400° until done. 


Cecil Wooten 
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Butterscotch Bars 


NO 
> 
Wo 
OQ 
° 


flour 

eap, -calt 

tsp. baking powder 

c. butter or margarine 

c. brown sugar 

ess 

tsp. vanilla 

c. chopped nuts (walnuts) 


rR pn or ope 


Sift flour, salt and baking powder together. 
Melt butter in large saucepan; remove from 
stove; stir in brown sugar, unbeaten egg, 
vanilla and nuts, Stir in the dry ingre- 
dients, Spread mixture in shallow pan 
(square brownie pan) which has been 
greased and lined on the bottom with 
waxed paper. Bake at 350° for 30 min. 
Remove from pan to wire rack and peel off 
paper. Cut at once into strips about 
4" xX uu . 

Linda Gigante 
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Chocolate Eclairs 


She lis: 
foreach 10-12 3Ueshells \ tout einga 
Saucepan-- % c, boiling water 

% c, butter or margarine 
Heat till butter melts. Add, all at 
once-=- * Cc, all-purpose flour 
Stir hard with wooden spoon till dough 
forms a ball in center of pan, Remove 
from heat and let stand 5 minutes, 
Add 1 egg. Beat till well blended. 
Add 1 egg and beat as before, 
Let stang 10 minutes, Mixture should be 
Stites 


Arrange in 3" bars on a greased cookie 
sheet, Bake at 375° for 30 minutes or 
40 minutes if shells are larger. Cool 
on rack, Repeat above process for each 
10-12 shells, 


Vanilla Cream Filling: 
for 40-50 3" eclairs 
Secu tial ke 

3/4 c. sugar 

6 Te cornstarcn 

% tsp. salt 

3 eggs, beaten 

let .; butter 

2 tsp. vanilla extract 
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Scald milk in top part of double boiler 
over boiling water, Mix sugar, corn- 
Peeren.and.salt, Stir into milk, Cook 
Stirring until thick. Cover; cook 10 
minutes longer. Add small amount of 
Mixture to eggs; return to double boiler, 
Cook 5 min, and add butter. Put in bowl 
and sprinkle a small amount of sugar over 
the top to prevent skin from forming. 
Chill; add vanilla. 


Split cooled shells on one side with 
Sharp knife. Fill and top with: 


Chocolate Glaze: 

Melt 3 oz. (3 squares) unsweetened 
chocolate; cool. Boil 1/3 c. sugar, 
Gash salt, and % c. water till sugar is 
dissolved, Cool; stir into chocolate. 
Blend well and let stand until of 
spreading consistency, 


Refrigerate eclairs, 


Jean Houston 





Thumb Prints 


c. soft shortening 

tsp. salt 

tsp. vanilla 

c. brown sugar - packed 
Bec, sls cCedarLour 

Vier Gate hy 

c. chocolate chips - chopped 


POND Fw RP nan 


Cream butter with salt and vanilla, 
gradually add brown sugar, Blend in 
flour, milk and chocolate chips, Shape 
dough into one inch: balls Places one. 
ungreased cookie sheet and with thumb, 
make a depression in each. Bake at 375° 
for, 10 to 12, minutes. When "coor ta 
with chocolate filling: 


Melt 3/4 c. chocolate pieces over hot, 
not boiling water with 1 T. shortening. 
Stir to blend. Cool slightly, then add 
2°T,. Light corn Syrup wus owwotc wean 
iftsp.evanilla, 

Makes about 30 cookies, 


Linda Miller 
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Cookies 


ly4ec. butter 

Sacre brown sugar 

eee 

ico Pour 

eee esp) ¥soda 

1/2 tsp. baking powder 
Lyeetsp. salt 

ia ©) sour créam 

1 or 1/2 c. chopped dates 


Cream butter and brown sugar. Add the egg. 
Add the combined dry ingredients alternately 
with the sour cream. Add the dates. Bake at 
350° for 10-15 minutes. 


Icing 


4 Tb, butter 

lc. sifted confectioners' sugar 
1/2 tsp. vanilla extract 

i= 28 Tb: shot water 


Melt the butter over medium heat till golden 
brown. Blend in the sugar and the vanilla, 
Piveliueleor 2Zalb,ahot water, until the icing 
spreads smoothly. Spread on cooled cookies. 


Cecil Wooten 
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Key Lime Pie 
(Key West, Florida) 


eggs 

can condensed milk 
c. lime juice 

T. sugar 

tsp. cream of tartar 
baked pie shell 


reat Ate > 


Preheat oven to 350°, Beat 4 egg yolks, 
add condensed milk and lime juice. Beat 
until thick. Beat 1 egg white until stiff 
then fold into the above mixture, Pour 
into baked pie shell. For topping, beat 

3 egg whites; blend in sugar and cream of 
tartar, Beat until stiff and peaks form, 
Bake in moderate oven until egg whites are 
golden brown. 

(If:you prefer, pour the filling mixture 
into a graham cracker shell, omit the 
topping, and chill thoroughly before 
serving. This variation is especially 
good in the summer.) 


Sandria E. Woodruff 
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German Chocolate Pie 


eggs 

c, sugar 

T. flour 

stick butter, melted 
large can evaporated milk 
c. cocoa 

-3k oz. can coconut 

c. chopped pecans 


Pete em EO 


Preheat oven to B75 ae Beat the eggs; add 
other ingredients, blending well. Pour into 
3 unbaked pie shells, and bake for 40 to 45 
minutes, 

—Makes three pies which freeze well. 


Sandria E. Woodruff 







YAN A \\\) 
ee 
9 A EF \} Js 


Ww 


> 






ot aM mene Be 
pees re Stale! 1 











wa: 
Ah dean al aye i opens 
Ranh niy aes batik oi 
te ih ae Prodan 


E it 9) Heda ‘vag " 





a a8 Wash sat Get 


ae ho Fy 
: 


ol pidines 4 


i pk A ead Bet: ed a ae 
“bs is aie ~ ph ‘ 


$ 7 y oer J 
eR re hate yr 
ik ee ee a aan 










adap ae : 


° ‘ ag * : 7 


4 Cote iy tee esr ag a — ‘i 


SANDWICHES ¢ SAVORIES 








Cheese Ball 


1 -8 oz, pkg. cream cheese (allow to 
soften) 

T. bleu cheese 

c. chopped pecans 

-3 oz. pkg. cream cheese (allow to 
soften) 

ecumilk 

c. (8 oz.) shredded cheddar cheese 

slices crisply cooked bacon, crumbled 
tsp. grated onion (if desired) 
tsp. Tabasco sauce 


rm nwt" Uo 


peor OD dh pe 


Combine first three ingreditnets until 
well blended, Spoon into 1 qt. mold and 
chill, Combine remaining cream cheese 
and milk until well blended. Stir in 
shredded cheddar; add bacon, onion and 
Tabasco sauce, Spread over the first 
layer. Refrigerate overnight. Unmold. 


Robert and Susan Sutton 
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Cheese Roll 


2 Cet LVOUL 

Lvceeso bt sburrven 
Inc. sour tcrean 

lc. grated Cheddar 
lc. grated Parmesan 


Combine flour, butter and sour cream, 
Chill a few hours, Divide dough into 4 
parts, Rollout, one ata CimentoJjaw 2a ao. 
rectangle on a well floured board. Sprinkle 
each portion with a part of grated cheese 
and Parmesan, Roll lengthwise, press seam 
and ends firmly. Place seam side down on 
a cookie sheet, Cut rolls half way through . 
at one inch intervals, Bake 350° for 30 
to 35 minutes, 

Linda Cocklin 
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Cheese Straws 


1 1b. good sharp cheese (room temperature) 
@&c. flour 

‘3 sticks margarine 

Paprika, red pepper, salt 


‘Cream margarine and cheese, Add flour 
gradually, then shake in paprika and red 
pepper. (The pepper gives a BITE to the 
tongue!) Put through star tip of cookie 
Bess. Bake at 325°, but watch closely. 


hey'1ll burn easily. 
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i stick soft margarine 
lc. grated cheese 

Pe nice Krispies 

me, flour 

4 tsp. salt 

@ tsp. HOT pepper 








Nancy Honeycutt 






Cheese Balls 


Mix well, adding Rice Krispies last, 
Make OAPs Parte and ibake’18 min.’ at 350°. 


Erline Nipper 


agi 


Biscuits for Ham 





iD) 


c. flour, unbleached and preferably 
with wheat-germ 


LCS Ppeesa ce | 
2 tsp. baking powder 
1 c, solid shortening, preferably half 

butter and half Crisco | 
lc. milk (or a little less if the day | 


or the flour is damp) 


Sift dry ingredients together. Add the | 
shortening in little pieces and cut into | 
flour with a pastry knife until the mix- 
ture resembles corn meal, Add the milk 

and mix with a fork until the dough begins - 
to be cohesive and to clean the bowl. 

Knead on a floured surface until the dough 
is smooth and not sticky, but avoid kneading 
until the gluten gets too stretchy. Cut 
with a floured cutter on a floured surface, 
Invert onto a pan with floured side up. 
Prick with a fork and bake for 10 min, 

in a 450° oven, until lightly brown. Do 

not overcook, Split them while hot, 

butter and put them back together with 

ham in between. If you use country han, 
shred it so it can be bitten through; 

store ham can be sliced. Some people 

think the biscuits are better on the 

second day, when they have gotten moist 

and the least bit chewy. 


Richard McClintock 
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Eng iené 


AND NOW, what we've all been waiting for: 








Mrs. Kennedy's Cucumber Sandwiches 


Peel one cucumber and cut into long strips. 
Remove seeds, grate into a collander to 
drain, 

“Mash one small block of cream cheese with 
‘one T. mayonnaise and one T. sour cream, 

Add salt, grated onion, cucumber, and 
chopped parsley. 


‘Makes about 6 whole or 24 quarter sandwiches. 


Mary Lee Kennedy 
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BEVERAGES 





‘Russian Tea 


pimupee2 OZ. jar of Tang 

-3 oz. pkg. of presweetened lemonade 
(Wyler's mix) | 

tsp. cinnamon (ground) 

tsp. clove (ground) 

€, sugar 

c. instant Nestea 


ee 


reste 


Mix ingredients together and place in an 
airtight container, Use 3 T. to one 
cup of boiling water. Place cinnamon 
stick uinscup. 

Pat Pennington 


Three-Fruit Punch 


1 -6 oz. can frozen lemonade concentrate 

1 -8 oz. can crushed pineapple 

1 -10 oz. pkg. frozen strawberries, 
thawed 

3 qts. ginger ale, chilled 

Crushed ice 


Put lemonade concentrate, pineapple and 
strawberries in blender; run on high speed 
until completely smooth, Combine with 
ginger ale and pour over ice. Makes l 
gallon (32 servings). Add more PUNCH if 
desired, 

Erline Nipper 
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Punch 


2 Bottles red wine 
2 Bottles ginger ale 
1 Fifth (80 proof) vodka 


Chill and mix. The proof is in the punch. 


Cecil Wooten 


Egg Nog 


18 large eggs, separated 

14 quarts half and half 

3 pints whipping cream 

c. sugar 

oz. whiskey 

oz. rum 

oz. brandy or *4 oz. brandy extract 
quart milk 


mee rm Ww 


Beat the egg yolks until stiff. Add the sug- 
ar slowly, mixing well. Stir constantly over 
low heat until thoroughly heated. Remove from 
heat and stir in the spirits and extract. Add 
cream and milk slowly and mix thoroughly. 
Beat the egg whites until stiff and fold into 
the yolk mixture. Whip the creamand fold it 
in. 

It is best to make this eggnog at least a day 
in advance for it to meld and ripen. 


Deborah McClintock 
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Mint Punch 


2% c. water 

2c. sugar 

juice of 6 oranges 

juice of 6 lemons 

grated rind of 2 oranges 

grated rind of 2 lemons 

2 double handsful of fresh mint 


Boil the sugar in the water for 5 minutes to 
form a light syrup. While the syrup is still 
hot, add the juice, rinds, and fresh mint. 
Cool and strain. 

Serve over crushed ice, diluting if desired. 
Garnish with fresh mint leaves, 

Makes ten 1/3 cup servings. 


Dori Doyle 
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